Development of an infant food product based on fermented milk, cereals and soybean.
The objective of this work was to develop an infant food product based on yogurt, cereals and soybean. The experimental conditions to obtain the yogurt using milk and lyophylized microorganisms, were: incubation period, 5 hours, a temperature of 41 +/- 1 degree C and innoculum concentration, 3%. Two protein mixtures were prepared: 1) corn-yogurt, with a protein supply relation of 65/35%, and 2) wheat-soy-yogurt with a protein supply relation of 20/60/20%, respectively. The mixtures were fermented during 24 hours at 37 degrees C and spray-dried thereafter. Artificial flavors, sugar and maltodextrins were added to the final product, in order to develop and instant purée. The protein content of the product was 11%, with a net protein utilization (NPU) of 80% in relation to casein. Banana was the most acceptable flavor. This type of product represents an alternative to preserve milk in developing countries, obtaining a suitable baby food product.